Physicochemical properties of flowering cherry (Prunus yedoensis, Prunus sargentii, Prunus lannesiana, Prunus cerasus) fruits were evaluated. The moisture contents were the highest in fruits of Prunus cerasus; crude protein ranged from 0.19～1.49% and crude fat ranged from 1.00～2.66%. The fruits of Prunus lannesiana included higher contents of crude ash compared with those of other cultivars. The mineral contents of Prunus lannesiana fruits were the highest in Ca, K, Mg, Fe, and Mn. The amino acid contents of only methionine was the highest in fruits of Prunus sargentii (1.64 mg/L). Other amino acids were the highest in fruits of Prunus cerasus. The Brix value was the highest in fruits of Prunus yedoensis, followed by fruits of Prunus sargentii, Prunus lannesiana, and Prunus cerasus. Organic acid contents ranged from 3.42～4.18%. Anthocyanin contents were the highest in fruits of Prunus sargentii in methanol extract. Therefore oriental cherry commensurates with development of nature pigment and functional foods. Especially, Prunus cerasus was greater than other cultivars. 
Each value is mean±SD (n=3).
2)
Values with different letters within a row differ significantly (p<0.05). Each value is mean±SD (n=3).
Values with different letters within a row differ significantly (p<0.05). L: Degree of lightness. 2) a: Degree of redness. 3) b: Degree of yellowness. 4) Each value is mean±SD (n=8).
5)
Values with different letters within a column differ significantly (p<0.05). 문 헌
